Characterisation of a new exopolysaccharide obtained from of fermented kefir grains in soymilk.
Microbial exopolysaccharides (EPSs) have been widely studied in recent decades due to similarity to gums used in the food industry. Exopolysaccharides can be used in food processing as a thickener and/or stabiliser. This study aimed to investigate the physicochemical properties, thermal behaviour and structural composition of the lyophilised EPS obtained from the fermentation of kefir grains in soymilk. The EPS in concentration 18 mg/mL exhibited water activity of 0.204 and pH=6.20 at 25°C, reducing sugars content of 22.10% (v/v) and protein content of 2% (v/v). The thermogravimetric curve obtained was similar to those reported in the literature for other EPSs. The degradation temperature was 351.84°C and showed that the EPS in this study had a high thermal stability. Characteristic polysaccharide bands were observed in the infrared spectrum. The analysis by liquid chromatography coupled to electrospray ionisation mass spectrometry (LC-ESI-MS) showed that the EPS is only composed of glucose.